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BAKED HAM SOUFFLE 

12 slices Ul illinmC : bread, toasted 
2 cups ground ham or Spam 
2 cups grated Swiss cheese 
1/2 cup mayonnaise 
2 teaspoons prepared mustard 
6 eggs 

2-1/4 cups milk 

Place 6 slices of toast in a greased 9”xl3” baking 
dish. Combine ham, cheese, mayonnaise, and mus¬ 
tard. Spread ham filling on toast and place additional 
toast on top. Cut sandwiches into quarters. Beat eggs 
well, add milk and beat again. Pour egg mixture over 
sandwiches, cover and refrigerate 4 hours or over¬ 
night. Bake at 325°F. for 45 minutes. 

— Mrs. Charles L. Foster, Reedsport 


BARBECUED SLICED BEEF 

6 Williams' hamburger buns 
2 medium onions, chopped 
2 Tablespoons margarine 
1-1/2 cups catsup 

1/4 cup firmly packed brown sugar 
1/4 cup lemon juice or vinegar 
2 teaspoons dry mustard 
1-1/2 teaspoon salt 
1/4 teaspoon pepper 
1/4 teaspoon ground cloves 
1 Tablespoon Worchesteishire sauce 
12 thin slices of cooked beef 

In fry pan saute onions in butter until golden. Add 
next 8 ingredients. Simmer 30 minutes. Add beef and 
simmer 15 minutes. Serve on warm buns. 

— Brenda Tabler, Klamath Falls 
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THE BETTY ENGLE SPECIAL - WEEKLY WINNER 

In a saucepan, melt 1/4 cup butter. Stir in 1/4 cup 
flour. Remove from heat and gradually stir in 1-1/2 
cups milk. Stir constantly over medium heat until 
thickened. Add: 

1-2/3 cups grated cheddar cheese 1/2 teaspoon salt 
1 teaspoon Worchestershire sauce Dash of pepper 

Stir until cheese is melted. Remove from heat and 
gently stir in: 

1/2 cup sour cream 1 Tablespoon dry Sherry 

Keep sauce warm. Toast 4 UlilllQmS' hamburger 
buns and butter both sides. On bottom half of each, 
place: 

1 slice swiss cheese 
3 slices cooked bacon 
1 cooked hamburger patty 
1 thin slice onion 
1 thin slice from large tomato 

Pour hot cheese over each sandwich and serve. 

—Betty Engle, Eugene 


THE BETTY LANE SPECIAL - WEEKLY WINNER 

12 slices 6f Williams' Rye Bread 
1/2 cup Thousand Island Salad Dressing 
6 slices of Swiss Cheese 
6 Tablespoons drained Sauerkraut 
1/4 to 1/2 lb. thinly sliced cooked or canned Comed 
Beef 
Butter 

Spread 6 slices of Williams' Rye Bread with the 
salad dressing. Top each slice with cheese, 1 Table¬ 
spoon of sauerkraut and slice of corned beef. Top 
each with slice of bread. Butter top and bottom of 
sandwiches, grill on both sides until hot and cheese 
melts. Serves 6. 


-Mrs. Betty Lane, Rogue River 
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CHEESE STEAK SANDWICHES 

6 Williams hot dog buns 

1/4 lb. margarine 

1 medium onion, sliced 

1/2 lb. round steak, slightly frozen 

1 4-oz. can mushrooms, drained 

4 slices Swiss cheese 

Salt and pepper 

Garlic powder 

Butter buns with half of butter, and sprinkle with 
garlic powder. Place under broiler until toasted. Set 
aside. Slice round steak as thin as possible. Saute 
onions in remaining butter until soft, add mushrooms 
and cook until slightly browned. Add round steak 
and cook until tender. Season with salt and pepper. 
Place cheese slices over steak and cover until cheese 
melts. Spoon mixture onto buns. Serve hot. 

— Mrs. Benjamin H. Harding, Bonanza 


CORNED BEEF SANDWICHES 

8 Williams' hamburger buns 
1 16-oz. can corned beef 
1 pint sour cream or sour half and half 

1 teaspoon prepared hot horseradish 

2 tomatoes, sliced 

8 slices American cheese 

Break up corned beef with fork. Combine sour cream 
and horseradish. Place bottom halves of buns on 
cookie sheet. Spread beef mixture on each bun. Broil 
until mixture is hot. Place a slice of tomato and a 
slice of cheese over mixture and broil until cheese 
melts. Cover with top halves of buns. 

— Mrs. Dorothy Clark, Salem 
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CORNED BEEF ’N CREAM CHEESE SPREAD 

Williams' whole wheat bread 
1 3-oz. package cream cheese, softened 

1 7-oz. can corned beef, flaked 
1-1/2 teaspoons minced onion 

2 teaspoons milk 

4 drops Tabasco sauce 

Mix together last five ingredients in mixer until 
smooth. Spread on bread. May be either open-face 
with lettuce or between 2 slices of bread. 

- Mrs. W. H. Rokes, Klamath Falls 


CRUNCHY PIZZA 

l loaf Williams' Parisian French bread 

1 6-oz. can tomato paste 

1/2 cup grated Mozzarella cheese 

1/4 cup chopped onion 

1/4 cup chopped ripe olives 

1/2 teaspoon oregano 

1 4-oz. can mushrooms, drained and chopped 
1 lb. ground beef 
4 tomatoes, sliced 

1 8-oz. package sliced American cheese 

Cut bread in half lengthwise. Brown meat and 
combine with next 6 ingredients. Season with salt and 
pepper. Spread mixture on top of loaf halves. Place 
bread on baking sheet and bake at 400°F. for 15 
minutes. Remove from oven and top with tomato 
slices and cheese cut into strips. Bake 5 minutes 
more. 


— Mrs. Edward Beeson, Phoenix 
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FOOTBALL SPECIAL 

Williams' whole wheat bread 
2 beaten egg yolks 
2 Tablespoons vinegar 
2 Tablespoons horseradish 
1 Tablespoon prepared mustard 
1 Tablespoon water 
1/2 teaspoon salt 
1/2 cup whipping cream 
Lettuce 

Chilled rare roast beef, sliced 

In saucepan combine egg yolks, vinegar, horseradish, 
mustard, water, and salt. Cook over low heat, stirring 
constantly until thickened. Remove from heat and 
stir until smooth; chill. Whip cream. Fold into 
horseradish mixture. Refrigerate until serving time. 
Assemble sandwiches of buttered whole wheat bread, 
lettuce, and chilled roast beef. Top with horseradish 
sauce. 


— Edith Buckler, Medford 


HAMAPPLE SANDWICH 

2 slices dark Williams' bread 
2 Tablespoons mayonnaise 
2 Tablespoons prepared mustard 
1/4 cup applesauce 

2 oz. ham or Prosciutto, sliced very thin 
1 thin slice Monterey jack cheese 

Combine mustard and mayonnaise and spread on one 
side of bread slices. On one piece of bread place ham 
and then spread applesauce evenly on ham. Top with 
cheese and then second slice of bread. This may be 
served cold or with bread buttered and grilled. 

— Susan Pisias, Corvallis 
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HAWAIIAN DELICIOUS 

1 slice Williams white bread, toasted 

2 oz. thinly sliced ham 

1 slice canned pineapple, drained 
1/2 cup fresh sliced mushrooms 
1/4 cup grated Cheddar cheese 

Saute mushrooms in butter until brown. Salt and 
pepper to taste. Put toasted bread on broiling pan and 
place ingredients on bread in following order: ham, 
pineapple, mushrooms, and grated cheese. Bake in 
400°F. oven until cheese melts. 

— Mrs. Jim Macpherson, Shedd 


KIMBO’S DELIGHT 

Williams Parisian French bread, sliced 

2 thin slices pre-packaged salami and turkey 
1 slice Swiss cheese 

1 lettuce leaf 

4 to 5 slices of cucumber 
1/3 cup alfalfa sprouts 

3 to 4 slices of tomato 
Mayonnaise 

Spread mayonnaise lightly on two slices of bread. 
Layer on one slice of bread the other ingredients. 
Combine: 

2 Tablespoons mayonnaise 

3 dashes of Worcestershire sauce 
3 Tablespoons vinegar 

1 teaspoon catsup 

Pour sauce over sandwich and top with second slice 
of bread. 

— Kim Carwell, Pleasant Hill 
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KNIFE AND FORK TACO WITCHES 

16 slices Williams' bread, crusts trimmed 
1 head lettuce, shredded 
1 large onion, chopped 

1 lb. sharp cheese, grated 

2 lbs. hamburger 

2 8-oz. cans tomato paste 
1 package taco mix 
1 pint sour cream 

Brown meat in skillet, add tomato paste, taco mix, 
and simmer 20 minutes. Lightly toast trimmed bread. 
Place 8 slices on individual plates. Cover each slice 
with portions of lettuce, onion, meat sauce, and 
cheese, in that order. Top with second slice of toast 
and repeat with lettuce, meat sauce, and cheese. 
Garnish with 2 tablespoons of sour cream. Serve hot 
with taco sauce. 


— Rusty M. Beck, Eastside 


LAMBW1CHES 


4 slices Williams' cracked wheat bread, buttered 
8 oz. sliced lamb roast 
1 sliced onion 
1 sliced tomato 
1 sliced cucumber 
Plain yogurt 

Spread bread with yogurt. Layer remaining ingre¬ 
dients on bread and sprinkle with seasoned salt. Top 
with bread slice. 


— Julie Gasper, Finn Rock 
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LEG OF LAMB SPECIAL 

Williams' hamburger buns 
Cold leg of lamb, sliced 
Onion, thinly sliced 
Monterey jack cheese, sliced 
Lettuce 
Tomato 
Mayonnaise 
Italian salad dressing 

Spread mayonnaise on buns. Place cheese slices on 
both halves and melt under broiler. Place on bottom 
bun, slices of lamb, seasoned with savory salt and 
pepper, tomato slices, onions, and lettuce. Sprinkle 
with Italian dressing and cover with top of bun. 

— Glenda Kennedy, Dillard 


LUNCHBOX SANDWICHES 

Williams bread 

2 hard-boiled eggs 

4 slices bologna 

1/3 teaspoon prepared mustard 

1 Tablespoon sweet pickle relish 

Mayonnaise 

Chop egg and bologna together. Moisten with mayon¬ 
naise, add relish and mustard. Spread between bread. 

— Janet Corp, Roseburg 
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THE MADELINE BUSSE SPECIAL 

- WEEKLY WINNER 

Williams' Parisian French bread 
1 slice pre-cooked ham 

1 slice Oregon Jack cheese 

2 thin slices of tomato 

2 Tablespoons grated American cheese 

Sprinkle with garlic salt and oregano herbs. Put 
cookie sheet on the middle rack of oven and broil for 
about 5 minutes or until -‘bubbly hot” like pizza. 

—Madeline Busse, Roseburg 


MEAT LOAF BAKE SANDWICH 


1 2 slices Williams' cracked wheat bread 
6 to 8 thin slices left-over meat loaf 
1 can cream of mushroom soup 
1-1/2 cups shredded Cheddar cheese 
Paprika 

Italian seasoning 

Toast bread. Place 6 slices toast in 9”xl3” buttered 
baking pan. Top with thin slices of meat loaf. Place 
remaining toast slices on meat. Cover each sandwich 
with 2 Tablespoons undiluted soup. Put cheese on 
sandwiches. Sprinkle with paprika and Italian season¬ 
ing. Bake at 350°F. for 20 minutes. 

— Mrs. Norman McLeod, Springfield 





TAILGATE SPECIAL 

12 Williams' hot dog buns 

1 12-oz. can corned beef 

1-1/2 cups grated sharp Cheddar cheese 

1 Tablespoon prepared mustard 

1 teaspoon grated horseradish 

1/2 cup mayonnaise 

Flake corned beef with fork and toss with cheese. 
Add mustard, horseradish, and mayonnaise; mix well. 
Remove some of the centers from buns. Spread buns 
lightly with margarine. Spread one side with corned 
beef mixture and top with other half. Wrap each roll 
in foil, twisting foil at ends. Heat 30 minutes in 
300°F. oven. If necessary, put into styrofoam cups to 
keep hot. 


— Lottie Taylor, Eugene 


TACO SANDWICH 


2 slices Williams' bread 
2 slices corned beef 

Medium-sharp Cheddar cheese, shredded 
1 pre-cooked tortilla, crushed 
Taco sauce 
Hot sauce 

1 hard-boiled egg, sliced 
Lettuce, shredded 
Tomato, thinly sliced 

Toast bread. Spread taco sauce on one side of both 
slices of bread. Sprinkle tortilla chips on one piece of 
bread. Place corned beef over chips, sprinkle with hot 
sauce to taste. Cover with cheese, tomato slices, egg, 
and lettuce and top with bread. 

— Bill Brite, Klamath Falls 
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TOST ADO AND TACOS 


Williams' white bread 

1 lb. hamburger 1 clove garlic, mashed 

1 onion, chopped Salt and pepper 

Brown meat in skillet until brown, add onion, garlic, 
salt, and pepper. Cook until onions are limp. In 
ungreased small skillet on medium heat, place one 
piece of bread and press down with small pan until 
flat and crisp. Turn over and flatten and brown on 
other side. 

Tostado 

Refried beans Lettuce, chopped 

Shredded cheese Tomato, chopped 

Onion, chopped Hot sauce 

Place refried beans and hamburger on toasted bread. 
Add onion and cheese. Place in 400°F. oven until 
cheese melts. Remove from oven and top with lettuce 
and tomato and serve with hot sauce. 

Tacos 

Fold toasted bread in half. Into fold of bread, place a 
spoonful of hamburger mixture and top with cheese, 
lettuce, tomato, and hot sauce. 

— June Newman, Springfield 
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BARBECUED GIBLET SANDWICHES 

6 W illiams ' hamburger or hot dog buns 
1 lb. chicken giblets, hearts, gizzards 
1 teaspoon salt 
3 onions, chopped 

1 stalk celery, cut up 

2 Tablespoons butter 
Bottled barbecue sauce 

Wash giblets. Cover with water, add salt, one chopped 
onion, and the celery. Bring to boil and then simmer 
for 1-1/2 hours or until giblets are tender. Remove 
giblets from broth, cool, and chop coarsely. Saute 
remaining onion in butter. Add chopped giblets and 
barbecue sauce until mixture is of proper consistency. 
Simmer a few minutes. Serve on hot buns. 


— Edith S. Buckler, Medford 


BROILED TURKEY SANDWICH 

6 slices Williams' bread 
2 cups chopped cooked turkey 
1/2 cup chopped celery 
1/3 cup mayonnaise or salad dressing 
1/4 cup chopped green pepper 

1 Tablespoon chopped onion 

2 teaspoons lemon juice 
Salt and pepper to taste 
Soft butter or margarine 

1 cup shredded sharp cheese 

Combine first 6 ingredients; add salt and pepper. 
Toast bread on one side; butter untoasted side. 
Spread turkey mixture on buttered side of bread, 
covering all edges. Broil 4” from heat until turkey 
mixture is heated. Sprinkle with cheese, broil until 
cheese is bubbly. 

— Myrtle Christensen, Eugene 
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CASSEROLE SANDWICH 

4 slices Williams' toast 
1 small can mushrooms, drained 
1 small can asparagus spears, drained 
4 large slices of cooked chicken or tuikey 
4 slices of bacon, fried 
1 cup creamy cheese sauce 

Place toast on bottom of four individual casseroles. 
Cover toast with slice of chicken. Place asparagus 
spears around toast. Sprinkle with mushrooms. Cover 
with cheese sauce and bake at 350°F. for 15 minutes. 
Garnish with bacon slice. 

— Helen Hegdahl, North Bend 


CHEF SANDWICH 

12 slices UlilUams white bread, toasted 

1/2 cup mayonnaise 

4 slices American cheese 

4 slices turkey 

4 slices of ham 

Shredded lettuce 

Two tomatoes, sliced 

Spread four slices toasted bread with mayonnaise and 
top with lettuce, tomato slice and tuikey slice. Top 
each with a slice of toast, mayonnaise, slice of ham 
and cheese. Complete sandwich with remaining toast 
slices. 

— Mabel Lewellen, Myrtle Point 
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CHICKEN GIZZARD SANDWICH 

Williams bread 
1 lb. chicken gizzards 

1 package onion soup mix 
Salt 

1/2 cup diced celery 

2 Tablespoons tartar sauce 
Lettuce 

Pressure-cook gizzards in onion soup mix, salt, 
pepper, and water to cover at 10 pounds pressure for 
25 to 30 minutes. Grind gizzards. Add to ground 
meat, celery, tartar sauce, and salt and pepper to 
taste. Spread on buttered bread and top with lettuce. 

— Bertha L. Ross, Dorena 


CHICKEN PINEAPPLE SANDWICH 

6 slices Williams bread, buttered 
1 cup chopped cooked chicken 
1/4 cup slivered almonds 
1/4 cup chopped celery 
1 Tablespoon chopped onion 
1/2 cup mayonnaise 
6 slices canned pineapple, drained 
1/2 cup grated Cheddar cheese 

Combine chicken, almonds, celery, onion, and may¬ 
onnaise. Place a pineapple ring on each piece of bread 
and top with 1/4 cup of chicken salad. Top with 
grated cheese. Broil sandwiches on cookie sheet for 8 
minutes. 


— Mrs. Harold Kliewer, Albany 









CHICKEN ROUNDS 

5 slices Williams raisin bread 

1 4-oz. can chicken spread 

2 slices of bacon, cooked and crumbled 
1/4 teaspoon grated lemon rind 

1/4 cup chopped parsley 
10 slices cucumber rounds 

Mix together chicken spread, bacon, lemon rind, and 
parsley. Spread on bread. Decorate with two cucum¬ 
ber rounds for each sandwich. 

— Mrs. Hugh Aldrich, Cottage Grove 


CHICKEN SALAD SUPREME 

Williams' bread 

1/4 cup chicken broth, cold 

3/4 cup mayonnaise 

2-1/2 cups cooked chopped chicken 

1-1/2 cups chopped celery 

1/4 cup chopped pecans 

1/4 cup stuffed olives, sliced 

Salt and pepper to taste 

Lettuce 

Gradually add chicken broth to mayonnaise. Blend 
until smooth. Combine lightly. Toss together chicken, 
celery, pecans, olives, and seasoning. Add to mayon¬ 
naise mixture. Place a large spoonful of mixture on a 
slice of bread, top with lettuce and a slice of bread. 

— Sandra Haselden, Central Point 
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CHICKEN SANDWICHES 

1 2 slices Williams white bread 
Butter or margarine, softened 

1 8-3/4-oz. can crushed pineapple 

2 cups finely chopped cooked chicken 

1 3-oz. package cream cheese, softened 

2 Tablespoons snipped parsley 
1/2 teaspoon salt 

Lettuce leaves 

Spread bread with butter or margarine. Drain pine¬ 
apple, reserving 2 to 3 Tablespoons syrup. Blend 
remaining ingredients with crushed pineapple and 
reserved syrup. Spread on 6 bread slices. Top with 
lettuce leaves. Close sandwiches. 

— Ann Lute, Dallas 


CHICKEN SOUFFLE SANDWICH 

10 slices Uffllimns' bread 

2 cups diced cooked chicken 
1/2 cup mayonnaise 

1 medium onion, chopped fine 
1 green pepper, chopped fine 
1 cup chopped celery 
4 eggs 

3 cups milk 

1 can mushroom soup 
1 cup grated cheese 
Paprika 

Grease 9”xl3” pan. Place 5 pieces of bread in pan. 
Combine next five ingredients and spread on bread. 
Place remaining bread over mixture. Combine eggs 
and milk and pour over bread. Refrigerate overnight. 
Before baking, spoon soup over bread and sprinkle 
with cheese. Bake at 325°F. for 1 hour and 15 
minutes. 

— Alice Salsburg Putnam, Oakridge 
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CHICKEN STRETCHER 


12 slices Williams' bread 
1-1/2 cups cooked chicken, diced 

1 2-oz. jar pimientos, drained and chopped 
1/4 cup chopped ripe olives 

1/4 cup chopped celery 
1/4 cup chopped green onion 

2 Tablespoons chopped green peppers 

3 Tablespoons chopped radishes 
1/2 cup chopped almonds 

1/4 cup chopped sweet pickle 

Lemon pepper 

Salt 

Mayonnaise, tartar sauce 
Sandwich spread 
Lettuce 

Combine ingredients with enough sandwich spread 
and mayonnaise to moisten. Spread mixture on six 
slices of buttered bread and top with lettuce. Spread 
remaining bread with tartar sauce and place on top of 
sandwiches. 


— Mrs. T. J. Flaherty, Eugene 


MELON MEDLEY ROLL 

Williams' bread 
Soft butter or margarine 
Cream cheese, softened 
Swiss cheese, thinly sliced 
Turkey or ham, very thin slices 
Lettuce leaf 
Cantaloupe, 1 ” slices 

Trim crust from bread. Spread bread with butter and 
then with cream cheese. Place cheese and slice of ham 
or turkey on sandwich. Top with lettuce leaf. Place 
the slice of cantaloupe crosswise on the sandwich. 
Roll in a jelly roll fashion with the cantaloupe in the 
center. Toothpick sandwich closed. Chill. 

— Phyl Fry burg, Eugene 
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NECTARINE-CHICKEN SUPREME 

6 slices Williams' whole wheat bread 

1 cup chopped cooked chicken 

1/3 cup mayonnaise 

1/8 teaspoon prepared mustard 

1 teaspoon pickle juice 

1 sweet pickle, diced (medium size) 

1 dash Lowary’s salt 

2 fully ripe nectarines, chopped 
6 crisp lettuce leaves 

Mix together chicken, mayonnaise, mustard, and 
pickle juice. Butter 3 slices of bread. Spread with 
chicken salad mixture. Just before serving add crisp 
lettuce and chopped nectarines. Top with bread. 

— Eleanor Gasper, Finn Rock 


OPEN-FACED TURKEY DELIGHT 

1 slice Williams' Sheepherders bread, toasted and 
buttered 

Sprinkle of thyme 
1 thin slice mild Cheddar cheese 

1 Tablespoon mayonnaise 
1/2 Tablespoon hot dog relish 
3 thin slices roast turkey 

1/4 cup coleslaw 

2 Tablespoons whole cranberry relish 
1 Tablespoon sliced almonds 

Place on bread the above ingredients in the order that 
they are listed. 


— Mildred V. Leslie, Salem 
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THE PHYLLIS WITT SPECIAL - 

GRAND PRIZE WINNER 

6 slices toasted Williams white bread 

1 13 oz. can boned Chicken 
OR 

2 Cups cooked, boned and chopped Chicken 
1/4 cup diced apples 

1/4 cup chopped dill pickles 
1 teaspoon curry powder 
1/4 cup mayonnaise 
6 slices bacon, partially cooked 

3 slices American cheese 

Mix chicken, apples, celery, pickles, curry powder 
with mayonnaise. Cut partially cooked bacon slices in 
half. Divide chicken mixture evenly on three slices of 
toasted Williams' white bread. Top each with 
cheese slices and then four half slices of bacon. Broil 
sandwich until cheese is bubbly and bacon cooked. 
Cover with remaining slices of toast and serve hot. 
Serves 3. 


- Mrs. Phyllis G. Witt, Eugene 


THANKSGIVING SANDWICH 

Williams bread 
Sliced turkey 
Cranberry sauce 
Dream Whip topping 

Between slices of buttered bread, place slices of 
turkey, cover with cranberry sauce and Dream Whip 
topping. 

— Dean DeRosa, Eugene 
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TURKEY BUNS 


6 W illiams ' hamburger buns 
2 cups chopped turkey 
2 Tablespoons chopped green pepper 
1/4 cup chopped ripe olives 
2 hard-cooked eggs, chopped 
2/3 cup cubed processed American cheese 
1/4 cup mayonnaise or salad dressing 
Butter or margarine 

Combine turkey, green pepper, olives, eggs, and 
cheese in a bowl and mix well. Stir in enough 
mayonnaise to moisten. Scoop out the inside of each 
bun, making a shell. Brush with butter and fill with 
turkey mixture. Wrap each filled bun in foil and place 
on baking pan. Bake in 375°F. oven for 10 to 15 
minutes. 


— Phyllis Wilkerson, Roseburg 


TURKEY BURGERS 

5 Wi lliams ' hamburger buns 
1 lb. ground fresh turkey 
1 egg, beaten 

1/2 cup dried bread crumbs 
1/2 teaspoon poultry seasoning 
1/4 cup finely chopped onion 
1/4 teaspoon each salt and pepper 

Mix all ingredients together except buns. Shape into 
five patties and fry or broil on both sides. Serve on 
warm buns with any combination of the following 
toppings: cranberry sauce, pickled apple rings, let¬ 
tuce, mustard, mayonnaise, catsup, and sweet relish. 

— Mrs. Coral Doeden, Brownsville L 
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turkey fantastic 

Williams white or whole wheat bread 

2 cups cubed, cooked turkey 
2 Tablespoons finely chopped onion 
2 Tablespoons finely chopped green pepper 
1 cup mild Cheddar cheese 
1 /4 cup sliced black olives 
6 slices of bacon, fried crisp and crumbled 
1/2 cup mayonnaise 

Gently mix all ingredients together. Chill. Use as 
needed on buttered bread. 


— Joanne Brown, Eugene 


TURKEY SURPRISE 

2 slices Williams' bread 
Slices of turkey or chicken 
2 thin slices of cranberry sauce 
Mayonnaise or butter 
Garlic salt 

Spread bread with butter or mayonnaise. On bread 
arrange turkey slices, sprinkle with garlic salt. Top 
with cranberry sauce and lettuce and cover with 
bread. 

- Betty Slangneter, Coquille 
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THE B-J SPECIAL 
Williams bread 

Left-over baked fish Salt and pepper 

Mashed potatoes Parsley 

Mix together all ingredients except bread. Shape into 
patties and fry until brown on both sides. Place one 
or two patties between two pieces of Williams' 
bread and cover with tomato sauce and garnish with 
black olives. 


Tomato Sauce 

2-1/2 cups canned tomatoes 

1/4 bay leaf 

1/4 cup chopped onions 
1/2 teaspoon sugar 


2 whole cloves 
1/2 teaspoon salt 
and pepper 
Flour 


Cook together all ingredients except flour for 20 
minutes. Press through sieve and measure. For every 
cup of tomatoes, blend together 1 tablespoon of flour 
and margarine. Gradually add cooled sieved tomatoes 
to flour and fat and cook over low heat until thick, 
stirring constantly. 


— Mrs. Bemiece Jorgensen, Reedsport 


BROILED TUNA BUNS 

Williams' hamburger buns 
1 can tuna fish, drained and flaked 
1/2 lb. sharp Cheddar cheese, grated 
1/3 cup chopped black olives 
1/2 teaspoon grated onion 
Dash of garlic salt 
1 Tablespoon catsup 
1 can tomato hot sauce (1/2 cup) 

Combine last seven ingredients. Spread about 1 /4 cup 
of mixture on halves of hamburger buns. Broil until 
cheese melts and mixture is bubbly. 

— Mrs. Violet Beeh, Portland 
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THE CAROL SULLIVAN SPECIAL 

- WEEKLY WINNER 

12 slices Williams' sandwich bread (trim off crusts 
and quarter) 

2 cups drained tuna 1 cup chopped celery 

1 cup salad dressing 1 Tablespoon parsley 

1 medium chopped onion 1 teaspoon salt 

1 small chopped green pepper 1/4 teaspoon pepper 

Place half of the quartered bread squares in bottom 
of 9”xl3” pan. Mix together the rest of the ingre¬ 
dients, spread on bread. Cover with remainder of 
bread. 

Beat 4 eggs and 3 cups milk and pour over bread. 
Cover and place in refrigerator overnight. Bake at 
325°F. for one hour and 5 minutes. 

Remove from oven and frost with 2 cans of cream of 
mushroom soup. Sprinkle entire surface with grated 
cheese and paprika and broil for 2 minutes. Serves ] 2. 

—Carol Sullivan, Veneta 


CRAB SOUFFLE 

12 slices Williams' bread, crusts removed 

1/2 lb. crabmeat 

1/2 cup finely chopped celery 

1/4 cup finely chopped onion 

3/4 cup mayonnaise 

2 teaspoons dry mustard 
Salt and pepper to taste 

Soft butter 

1 lb. Swiss cheese, shredded 

3 cups milk 

4 eggs, beaten 

1 cup pimientos, chopped 

Combine crabmeat, celery, onion, mayonnaise, mus¬ 
tard, salt, and pepper. Butter both sides of bread and 
place half of bread in 9”xl3” baking dish. Spread 
half of pimientos, half of crab mixture, and 1/3 of 
cheese over bread. Repeat. Cover with reserved bread, 
sprinkle with remaining cheese. Mix beaten eggs with 
milk, pour over bread. Cover and refrigerate over¬ 
night. Bake at 350°F. for one hour. 

—Esther McGrane, Eugene 








CRAB SUPREME 

12 slices Williams' white bread 

1 lb. crab 

8 hard-cooked eggs 
1/4 cup mayonnaise 
Salt and pepper 

2 Tablespoons prepared mustard 
Thousand Island dressing 
Lettuce, shredded 

Mash eggs and add mayonnaise, salt and pepper and 
mustard to make egg salad. Cut crust from bread and 
spread with butter. Cover each slice with egg mixture. 
Divide crab equally on each slice. Mound lettuce on 
top of crab and top with Thousand Island dressing. 

— Mrs. Mel Price, Eugene 


HAWAIIAN DELIGHT 

10 slices William* bread 
1 can tuna fish, drained and flaked 
1 8-oz. can crushed pineapple, drained 
1 8-oz. can pitted ripe olives, chopped 
1 stalk celery, diced 
1/2 cup mayonnaise 

Combine all ingredients except bread. Spread tuna 
mixture on 5 slices of bread and top with remaining 
bread. 

— Mrs. D. Palluck, Eugene 


27 








HEALTHY SANDWICH 

4 Williams whole wheat English muffins 

1 7-oz. can tuna or crab 

1/4 cup mayonnaise 

4 thick slices Mozzarella or jack cheese 

8 slices of avocado 

Sesame seeds 

Mix tuna or crab with mayonnaise. Spread on split 
toasted muffins. Top with cheese and broil until 
cheese is bubbly. Sprinkle with sesame seeds and top 
with avocado slices and top of muffin. Serve hot. 

— Pam Hulsey, Eugene 


HOT CRAB PUFF 

Williams' bread 
1 egg white 

1 7-1/2-oz. can crab, drained 

1 cup mayonnaise 

1/4 teaspoon seasoned salt 

2 Tablespoons Parmesan cheese 

Beat egg white until stiff. Fold in flaked crab, 
mayonnaise, salt, and cheese. Place spoonful on bread 
that has been toasted on bottom side. Broil until 
mixture is puffed and golden. 

—Mrs. Leo Deyak, Seattle . Wn. 
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HOT ’N HEARTY TUNA SANDWICH 

12 slices Williams' sandwich bread 
3 eggs, beaten 
1/4 teaspoon salt 

1 can condensed cream of chicken soup 

1 can tuna, drained and flaked 

1/2 cup finely chopped green pepper 

1 envelope dry onion soup mix 

1/2 cup shredded Cheddar cheese 

Paprika 

Parsley flakes 

Arrange 6 bread slices in a well-buttered 9”xl3” 
baking pan. Combine eggs, salt, and chicken soup. 
Mix together tuna, green pepper, onion soup, cheese, 
and 1/4 of egg mixture. Spread 1/4 cup of tuna 
mixture over bread slices in pan. Top with 2 
Tablespoons of egg mixture over tuna filling and 
cover each sandwich with remaining bread. Spoon 
remaining egg mixture over each sandwich and 
gar nish with parsley and paprika. Bake in 350°F. oven 
for 40 minutes or until brown. Serve warm or cold. 


— Mrs. Marvin Miller, Coos Bay 


THE JEAN DAVIS SPECIAL - WEEKLY WINNER 

8 slices of Williams' bread 
1-1/2 cups flaked salmon or tuna 
2 medium diced potatoes 


1 small diced onion Parsley 

1 diced stalk celery Oregano 

2 Tablespoons flour Sage 

2 Tablespoons butter Salt 


Boil potatoes, onion and celery for 10 minutes or 
until tender. Season with sage, oregano and salt to 
taste. Add chopped parsley sprigs and remove from 
heat. Drain cooked vegetables reserving 1 cup of the 
water they have been cooked in. In another pan, melt 
butter and add flour, mixing until smooth. Add the 1 
cup water (saved from cooking vegetables) a little at a 
time until smooth and creamy. Add the salmon or 
tuna and vegetables. Place on low heat. 

Place 8 slices of Williams' bread (with crusts 
removed) in cups of muffin tin. Place in oven and 
broil only until lightly browned. Let cool until bread 
is rigid. Fill with the creamed mixture and serve. 
Recipe will serve 4 to 6. 


—Jean Davis, Medford 




MOCK CHICKEN WALDORF 

8 slices Williams bread 
1 can tuna, drained and flaked 
1 medium apple, finely grated 
1/2 cup chopped walnuts 
1/2 cup diced celery 
1 teaspoon lemon juice 

3 Tablespoons mayonnaise 

Hold can of tuna under running water until oil rinses 
out. Combine all ingredients except bread. Spread on 

4 slices of bread and top with bread. 

— Mrs. Riley Hawkins, Springfield 


OYSTER SANDWICH 

Williams' whole wheat bread, toasted 
Fried oysters 

Place two or three fried oysters between two slices of 
buttered toast. Sprinkle with salt, and pepper and 
lemon juice, horseradish or Worcestershire according 
to taste. Serve hot. 

— Jean Miller, Springfield 
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OYSTER SANDWICHES 

Williams' bread 
1 qt. solid oysters 
1/2 cup melted butter 
1/2 cup cream 
3 egg whites 
8 soda crackers 
Nutmeg 

Chop oysters very fine. Season with salt, pepper, and 
dash of nutmeg. Add beaten egg whites and crackers 
rolled into fine crumbs. Mix well. Cook in the top of 
a double boiler until mixture becomes a smooth 
paste. Pour into a loaf pan and refrigerate until cold 
and set. Cut into slices and use for sandwich filling. 

— Mrs. George Child, South Beach 


PROTEIN SANDWICH 

Williams' whole wheat bread 

1 can tuna, drained 

2 hard-cooked eggs, chopped 
20 salted peanuts, chopped 

2 Tablespoons chopped celery 
10 dill seeds 

3 Tablespoons yogurt or mayonnaise 
1 Tablespoon chopped chives 

1/2 teaspoon Worcestershire sauce 

Combine all ingredients except bread. Spread on 
bread and cover sandwich. 

— Marguerite Campbell, Veneta 
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SALMON AND CUCUMBER SANDWICH 

Williams" bread 

1 lb. canned salmon, drained 

1 Tablespoon lemon juice 

1/2 cup finely shredded celery hearts 

1/2 small onion, minced 

1/4 teaspoon salt 

1/4 cup mayonnaise 

1 cucumber, sliced 

French dressing 

Lettuce 

Remove skin and bones from salmon and then flake. 
Combine with next five ingredients. Marinate cucum¬ 
ber in French dressing. Place a crisp lettuce leaf on 
slice of toasted and buttered bread. Spoon salmon 
mixture over lettuce; top with 4 cucumber slices. 
Cover with buttered toast. 

— Mrs. Joseph Mayer, Springfield 


THE SARA E. PORTER SPECIAL - 

SECOND PRIZE WINNER 
20 slices of Williams' bread 

1 1-lb. can salmon 

1/2 cup finely chopped celery 
1/4 cup mayonnaise 

2 Tablespoons finely chopped onion 

2 Tablespoons chopped sweet pickle relish 
1/2 teaspoon salt 
Dash of pepper 

1/2 cup milk 1 cup crushed potato chips 
2 beaten eggs 1/2 cup shredded cheese 
Paprika 

Drain and flake salmon. Combine the first set of 
ingredients. Spread ten slices of bread, using all of the 
mixture. Cover with ten slices of bread. 

In a pie plate combine milk and beaten egg. Dip both 
sides of sandwich in egg mixture then dip in potato 
chips. Place sandwiches in large baking pan. Sprinkle 
each with cheese and paprika. Bake in 400°F. oven 
for 10 to 12 minutes. 


—Sarah Porter, Rogue River 





SHRIMP-CRAB BREAD SALAD 

1 large loaf Williams' sandwich bread 
Butter or margarine 
1 large onion, finely chopped 
1 7-1 /2-oz. can crab 

1 cup finely cubed celery 

4 hard cooked eggs, finely chopped 
1-1 /2 cups mayonnaise 
1-1/2 cups plain yogurt 

2 6-1 /2-oz. cans shrimp, drained 

Cherry tomatoes, sliced cucumbers, lettuce 

Cut crust from bread and spread slices with butter. 
Cut into small cubes. Add onions and hard-cooked 
eggs and refrigerate overnight. In morning, add 
shrimp, crab, celery, mayonnaise, and yogurt. Mix 
lightly to combine well. Refrigerate 3 to 4 hours 
before serving. Pile lightly onto lettuce leaf on plate 
and garnish with tomatoes and cucumbers. 

— Mrs. A. R. Fisher, Albany 


SHRIMPWICHES 

16 slices Willi (IIP S' bread, trimmed and buttered 
1 lb. jack cheese, shredded 

1 4-oz. can green chili peppers, chopped 
4 eggs 

2 cups milk 

1/2 teaspoon salt 

1/2 cup canned or fresh Pacific shrimp 

line a 9”xl3” baking pan with 8 slices of bread. 
Sprinkle with cheese, green chilies and shrimp. Top 
with remaining bread. Beat eggs and milk together 
and add salt. Pour egg mixture over sandwiches. 
Cover and refrigerate 4 hours or overnight. Bake at 
350°F. for 45 minutes or until custard is set. Cut into 
serving size pieces. 

— Mrs. Ted Morrison, Salem 
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THE STEPHANIE WIGHT SPECIAL 

- WEEKLY WINNER 

1 6-oz. can tuna 

1/2 cup cottage cheese . 

2-3 chopped green onions 
1 teaspoon dry dill weed 
Salt and pepper to taste 

Spread on 4 slices of white or brown Ul illinm C 
bread. Sprinkle with Parmesan cheese. Put under 
broiler until warm through. 


—Stephanie Wight, Eugene 


SUMMER TUNA SPECIAL 

12 slices Williams' bread, white or whole wheat 
2 cans tuna, drained and flaked 
1 cup shredded mild or medium Cheddar cheese 
1/3 cup shredded cucumber 
1 Tablespoon parsley flakes 

1/2 cup sour cream (Shilling Sour Cream Sauce mix 
makes 1/2 cup) 

Lettuce 

Combine tuna, cheese, cucumber, parsley, and sour 
cream. Spread on buttered bread. Add a lettuce leaf 
and top with second slice of bread. 

— Mrs. Donna Sepull, Klamath Falls 
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SUPERB CLUB SANDWICH 

2 slices Williams' bread, buttered 

Crab or shrimp 

Mayonnaise 

Cream of mushroom soup 
Grated Cheddar cheese 

Cover lower bread slice with shrimp or crab. Spread 
seafood with mayonnaise. Spoon 1 tablespoon of 
mushroom soup on seafood. Cover with slice of 
bread. Mound grated Cheddar cheese on top. Bake in 
oven at 350°F. for 20 to 25 minutes or until cheese 
has melted and covered the sandwich. 

— Kay Ruckwardt, Eugene 


TOASTED SALMON 

12 dices Williams' white bread 
1 16-oz. can salmon, drained 
1/3 cup butter or margarine, melted 
1 10-oz. package frozen peas, cooked 
1/4 cup minced onion 

1 10-1/2-oz. can cream of mushroom soup 
4 eggs 

2 cups milk 

Brush melted butter on one side of each bread slice. 
Arrange 6 slices bread, buttered side up, in a 
well-buttered 9”xl3” baking dish. Combine fish, 
peas, and onion and spread over bread slices. Cover 
with remaining bread, buttered side up. Beat together 
soup, eggs, and milk. Pour over and around bread. 
Bake at 350°F. for 1 hour or until custard is set. 

— Mrs. Francis Bevard, Eugene 
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TUNA CRUNCH 

UJUliams' bread 
1 6-oz. can tuna 

1/2 can water chestnuts, drained and sliced 
1/4 cup salad dressing 
Dash of pepper 
Shredded lettuce 

Combine tuna, water chestnuts, dressing, and pespper. 
Spread on bread, top with lettuce and cover with slice 
of bread. 


— Mrs. Ed Sandine, North Bend 
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APPLE AND CHEESE SANDWICH 

4 slices Williams' bread 

1 apple, cored and sliced thin 

2 slices sharp Cheddar cheese 
Honey 

Cinnamon 

Spread honey on one side of each bread slice. Layer 
on two slices of bread, apple, cinnamon, and cheese. 
Top with remaining slices of bread. 

- Mrs. K. M. Karlinger, Umpqua 


CHEESE AND ONION BAKE SANDWICH 

8 slices Williams bread 
1/4 to 1/2 cup chopped onion 
2 cups milk 
2 eggs, slightly beaten 
8 slices American cheese 
1 teaspoon salt 
1/4 teaspoon dry mustard 

Place 4 slices of bread in 9”-square pan. Cover bread 
with onion and 4 slices of cheese. Top with remaining 
bread and slice of cheese on each slice of bread. 
Combine eggs, milk, salt, and mustard. Pour over 
bread. Bake at 350°F. for 35 minutes. 

— Mrs. Virgil Bewley, Independence 
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CHEESE CHIP SANDWICH 


5 Williams hamburger buns 
1 cup crushed com chips 
1/3 cup mayonnaise 
1/3 cup chopped onion 
5 slices of American cheese 

Mix com chips, mayonnaise, and onion together. 
Spread mixture on lower halves of buns. Top each 
with slice of cheese. Heat bottom halves and top 
halves of buns in 350°F. oven until cheese melts. Put 
top and bottom of sandwich together and serve. 

— Mrs. Paul Wright, Fall Creek 


CHEESE LOGS 

12slices of Williams' bread 
1/4 cup butter or margarine 
1/4 cup mayonnaise 
1/4 cup chopped onion 
1/4 cup pimiento 
Dash of Tabasco sauce 
2 cups grated sharp cheese 
Italian seasoning 

Soften butter. Blend butter with mayonnaise, 
chopped onion, pimiento. Tabasco, and grated 
cheese. (Reserve 1/3 cup cheese for topping.) Trim 
crusts from bread. Spread one side of each slice with 
mixture. Roll each slice tightly as a jelly roll and then 
cut it in half. Place rolls close together on a greased 
9”-square baking pan. Spread remaining cheese mix¬ 
ture on top of rolls and sprinkle with cheese and 
Italian seasoning. Bake in oven at 350°F. for 10 to 15 
minutes. Great for party snack. 

— Mrs. George F. Will, Sr., Salem 
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CHEESE OLIVE SANDWICH 

Williams' bread 
2 cups grated Cheddar cheese 
1 cup chopped walnuts 

1 #303 can of ripe olives (bits and pieces), chopped 
1 cup mayonnaise 

Mix all ingredients together. Store in refrigerator and 
use for sandwiches as needed. 


— Lynn Hickey, Drain 


CHEESE-SHRIMP BOAT 

l large loaf Williams' Parisian French bread 
1 lb. sharp or medium Cheddar cheese 

1 green pepper 
5 small onions 
15 stuffed olives 

2 8-oz. cans shrimp, drained 
1 8-oz. can tomato sauce 

Put all ingredients except bread and tomato sauce 
through grinder or chop very fine. Combine tomato 
sauce and ground mixture. Cut French bread length¬ 
wise and place on cookie sheet with cut sides up. 
Spoon mixture onto both halves of bread. Bake at 
350°F. until cheese is melted and begins to bubble. 
Cut crosswise to serve. 


— Doris A. Hodges, Eugene 
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CHEESY BEEF SANDWICHES 

16 slices Williams' bread or 8 Williams' hambur¬ 
ger buns, wrapped in foil 
1/2 lb. grated American or Cheddar cheese 
1/2 lb. dried beef tom into small bits 
1/4 cup pimientos, drained and diced 
1/2 cup mayonnaise 
1/2 cup drained canned tomatoes 
8 slices cooked bacon, chopped 
1/4 cup chopped parsley 
1/4 cup chopped chives 

Combine cheese, beef, pimientos, mayonnaise, and 
tomatoes in pan and place over low heat until cheese 
melts. Place buns in 400°F. oven to warm. When 
cheese mixture is melted, add bacon, parsley, and 
chives. Mix well and spread between warm slices of 
bread or buns. 


— Rosalie Davis, Grants Pass 


EGG OMELET SANDWICH 

8 slices Williams' bread, toasted 
4 eggs, separated 
Salt and pepper 
Butter 

Filling choices: 

Chives, parsley, 1/3 cup onions, 1/3 cup black 
olives 

Beat egg whites until stiff. Beat yolks with salt and 
pepper until thick and yellow. Heat small skillet and 
melt butter in it. Fold egg yolks and rilling, if desired, 
into egg white. Turn down heat to medium and pour 
1/4 of mixture into skillet. Do not stir. Let rise until 
bottom is brown. When done, place omelet between 
pieces of toast. Repeat process to make three more 
sandwiches. 

— Mrs. Evelyn A. Eaton, Springfield 
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EGG RELISH ROLLS 

4 large Williams' soft rolls 
3 hard-cooked eggs 
1/2 cup grated carrot 
1/4 cup minced celery 
Salt, pepper 

3 Tablespoons sweet pickle relish 
3 Tablespoons mayonnaise or salad dressing 
Butter or margarine 
Lettuce 

Chop eggs. Add carrot, celery, salt, pepper, relish, and 
mayonnaise, and mix lightly. Slit rolls in center. 
Spread rolls with soft margarine. Line rolls with 
lettuce and fill with egg mixture. 

— Anne W. Wrolstad, Molalla 


EGG SANDWICH 

12 slices, Williams' whole wheat bread 
5 hard-cooked eggs, finely chopped 

2 small green onions, finely chopped 

3 radishes, chopped 

1 stalk celery and 6 celery leaves, chopped 
1/4 cup sweet pickle, finely chopped 
1/4 cup mayonnaise or salad dressing 

Mix together the last six ingredients. Spread filling on 
six slices of bread and top with remaining bread. 

— Ella Turner, Salem 
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HAWAIIAN MOA MOAS 

4 slices, Williams' bread 

4 slices of ham, cut thin 

3/4 cup grated Swiss cheese 

1/4 cup mayonnaise 

1 3-oz. package cream cheese, softened 

1 8-oz. can crushed pineapple, drained 

1/2 teaspoon chives 

Dash of salt 

Mix together last five ingredients. Spread cream 
cheese mixture on bread. Place on each sandwich a 
piece of ham and 1/4 of Swiss cheese. Broil until 
cheese is melted. 


— Gary Lonien, Eugene 


MOCK CHILI RELLENO 


' 8 slices, Williams' bread 
l/4~cup hutter 

1/2 lb. sharp Cheddar cheese, grated 

1 small (8 oz.) can green chili peppers, chopped 

3 eggs, beaten 

1 cup milk 

1 teaspoon salt 

1/4 teaspoon pepper 

1 can green chili sauce 

Remove crusts from bread. Spread both sides of 
bread with butter. Lay four slices of bread .in bottom 
of 9”-square pan. Place one-half of cheese and green 
chili peppers on bread. Cover with remaining bread 
and top with cheese and chili peppers. Beat together 
eggs, milk, salt, and pepper. Pour over bread. Refrig¬ 
erate 3 hours. Bake 45 minutes at 350°F. Serve hot 
with green chili sauce. Serves 4. 

— Mrs. Tom Hill, Salem 
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THE MRS. FRED DAWSON SPECIAL - 

THIRD PRIZE WINNER 

1 2 slices, Williams' whole wheat bread 
6 eggs 

1/4 cup canned milk (undiluted) 

Salt and pepper to taste 
1 cup shredded Swiss cheese 
1 large can deviled ham (4 oz.) 

3 Tablespoons butter 

Beat eggs lightly with milk, salt and pepper. Place egg 
mixture in top of a double boiler. Cook eggs over 
boiling water until eggs begin to thicken. Add 
shredded cheese and deviled ham. Continue cooking 
until thick. Place on 6 slices of hot buttered bread 
and top with remaining bread. Serves 6. 

—Mrs. Fred Dawson, Salem 


PIZZA SANDWICH 

6 slices, Williams' bread 
1 cup catsup or tomato paste 
Garlic salt 
Oregano 

1/2 lb. thinly sliced Mozzarella, Monterey jack or 
Cheddar cheese 
1/2 cup sliced olives 
1/2 cup sliced mushrooms 
12 slices salami 

Spread catsup or tomato paste on one side of bread 
and place face up on cookie sheet. Sprinkle lightly 
with garlic salt and oregano. Place on the bread 
cheese, salami, olives, and mushrooms in that order. 
Broil until cheese melts and bottom of bread is 
crusty. (Place cookie sheet on middle rack in oven.) 

— Mrs. Tim E. Bruno, Klamath Falls 
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SATURDAY NIGHT SPECIAL 

16 slices Williams' whole wheat bread 
6 slices bacon, cooked, or 1/2 cup finely cut ham, or 
3-oz. package of smoked beef 
1/2 lb. Cheddar cheese, chopped 
1 small onion, chopped fine 

1 medium green pepper, chopped fine 
1/2 cup black olives, chopped fine 

2 hard-cooked eggs, chopped 
Pepper, garlic powder 

1/4 cup catsup 

1 Tablespoon prepared mustard 

Combine all ingredients except bread. Mix lightly. 
Spoon mixture onto 8 slices of bread. Place on cookie 
sheet. Broil sandwich about 4” from heat until cheese 
is bubbly. Top with remaining bread which has been 
lightly toasted. 


— Mable Lute, Dallas 


STUFFED BUNS 

8 Williams' hot dog buns 
1 can Spam, chopped 
3 hard-cooked eggs, chopped 

1 #300 can ripe olives, chopped 

1/2 to 3/4 lb. sharp Cheddar cheese, grated 

2 stalks celery, chopped 

1/2 small green pepper, chopped 

1 small onion, chopped 
1/4 cup catsup 

2 to 3 dashes of Worcestershire sauce 
Salt, pepper, Ac’cent 

Mix all ingredients together. Add salt, pepper, and 
Ac’cent to taste. Hollow out eight Williams' hot 
dog buns and fill them with the mixture. Wrap 
individually in foil. Heat in oven for 1 hour at 250°F. 

— Penny Burton, Roseburg 
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WAFFLE CHEESE SANDWICH 

2 slices Williams' whole wheat bread 
1 slice of Cheddar cheese 

Butter two slices of bread. Place first slice, buttered 
side down, on heated waffle iron. Place cheese on 
bread, making sure cheese does not touch crust. Top 
with second slice of bread, buttered side up. Close 
waffle iron; bake 3 to 5 minutes until bread browns 
and cheese is melted. 


— Arlene L. Harland, Eugene 


46 








47 


























APPLE SANDWICH 

2 slices Williams' bread 
Margarine 
1/4 cup sugar 
1 teaspoon cinnamon 
1/2 cup cooked apples 

Butter both slices of bread. Mix sugar and cinnamon 
with apples. Spoon apple mixture on one slice of 
bread and place in 300°F. oven until warm. Cover 
with second slice of bread which has been warmed. 
Serve immediately. 


—Frances W. Landers, Gervais 


ASPARAGUS ROLL-UPS 

10 slices of Williams' sandwich bread 
10 spears of canned or frozen asparagus 
10 slices of bacon, fried limp 
1/4 cup mayonnaise 
Melted margarine 

Trim crusts from bread and flatten each slice with 
rolling pin. On each slice of bread spread a layer of 
mayonnaise; place an asparagus spear crosswise and 
one piece of bacon diagonally. Roll up each slice and 
place on a cookie sheet. Brush with melted butter. 
Bake in 350°F. oven until slightly brown. 

— Margaret Kudell, Eugene 
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AVOCADO SPECIAL 

6 slices Williams' cracked wheat bread, toasted 

2 medium avocados, mashed 

1/2 cup chopped tomatoes 

1/2 cup chopped onion 

1/2 cup alfalfa sprouts 

Mayonnaise 

To mashed avocado, add onions and tomatoes, mix 
well. Spread mayonnaise on toasted bread. Divide 
avocado mixture on 6 slices of toast. Sprinkle alfalfa 
sprouts over each open-faced sandwich. 

—Evon Portney, Rogue River 


BACON SANDWICH SURPRISE 

4 slices Williams' bread, toasted 
12 slices bacon, fried 
12 asparagus tips, canned or frozen 
2 tomatoes, thinly sliced 
4 slices American cheese 

Place toast on cookie sheet. Put 3 strips of bacon on 
each slice of toast, top with tomato slices, 3 asparagus 
tips, and a slice of cheese. Place under broiler until 
cheese is melted. Sprinkle with paprika. Serve hot. 

— Mrs. Cecil H. Baker, Coos Bay 
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BEAN BROWN BAGWICH 

4 slices Williams' sandwich bread 
6 Tablespoons left-over beans (chili, baked) 

6 thick slices raw onion 

Mayonnaise 

2 lettuce leaves 

1/8 teaspoon vinegar 

1/2 teaspoon Pahnesan cheese 

Salt and pepper 

Mash beans in saucer. Add vinegar, cheese, salt and 
pepper and enough mayonnaise to moisten into paste. 
Spread 2 slices of bread evenly with bean mixture. 
Add onion slices and lettuce and top with remaining 
bread. 

—Mr. Robert S. Baker, Jr., Grants Pass 


BESSIE’S SPECIAL 

8 slices Williams' whole wheat bread 
4 eggs, hard cooked, sliced 

1 lb. asparagus 

4 Tablespoons butter 
4 Tablespoons flour 
1/2 teaspoon, salt 

2 cups milk 

2/3 cup grated American cheese 

Cook asparagus until just tender. Combine butter, 
flour, salt and pepper in saucepan and cook until 
butter and flour bubbles. Add milk slowly, stirring 
constantly, and cook until sauce thickens. Add 
cheese. Place one piece of toast on each of four 
plates. Lay 4 or S stalks of asparagus on toast and top 
with slices of one egg. Cover with cheese sauce. 
Butter remaining toast and serve on each plate. Keep 
ingredients hot and serve hot. 

— Bessie M. Piske, Lebanon 
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COMPANY SANDWICH 

2 Williams' English muffins 
4 green onions, thinly sliced 
1/4 cup chopped ripe olives 
1 cup shredded Cheddar cheese 
Curry powder 

Split E nglish muffins, spread lightly with margarine, 
and warm under broiler. Mix together olives, onions, 
and cheese. Divide evenly among four halves. Sprinkle 
each half generously with curry powder. Broil until 
cheese melts. 


— Mrs. Mel Price, Eugene 


CREAM CHEESE SPREAD 

Williams' bread 
3 oz cream cheese, softened 
4-oz. jar of lime marmalade 

Spread cream cheese on one slice of bread and 
marmalade on second slice. Put the two slices 
together and enjoy. 

— Mrs. D. J. Huber, Eugene 


SI 









THE DOROTHY THOMAS SPECIAL 

- WEEKLY WINNER 

2 slices Williams' bread (your favorite kind) 

Soft butter or margarine 

Cinnamon-sugar mixture (about 1/4 cup white sugar 
and 1 teaspoon cinnamon, in a shallow container as 
wide as the slice of bread) 

1 small banana or 1/2 large banana, sliced lengthwise 

Toast bread and spread generously with soft butter or 
margarine. Holding toast over cinnamon-sugar con¬ 
tainer, spoon mixture thickly over both pieces, 
shaking excess gently back into container. Place slices 
of banana between the two pieces of hot cinnamon 
toast, cut in half, and serve immediately with your 
favorite breakfast drink. 

—Dorothy Thomas, Oakridge 


FRENCH BREAD SPREAD 

1 loaf Williams' Parisian French bread 

3 green onions, tops and all, chopped 
1 clove garlic, mashed 

4 to 5 sprigs parsley, chopped 
1/3 cup Parmesan cheese 
1/2 cup mayonnaise 
Salt and pepper 

Blend all ingredients except bread. Cover and store 
refrigerator. Spread on bread and broil or heat 
oven. 

— Mudgie Farrar, Rogue River 
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UVERWURST SPECIAL 


THE JENNIFER STROM SPECIAL 

- WEEKLY WINNER 

2 slices Williams' bread (your choice) 

Spread lightly with Deviled ham and a leaf of lettuce 
on each and fill with the following: 

1/2 cup avocado mashed 
1/8 cup mayonnaise 
Dash of onion powder 
Salt and pepper to taste 

—Jennifer Strom, Yreka, Ca. 


3 slices Williams' bread 

4 slices of cucumber^ chopped 

1 Tablespoon mayonnaise 
1/4 green pepper, chopped 

2 slices liverwurst 
Lettuce 

1 tomato slice 
Salt and pepper 

Combine cucumber, green pepper; add mayonnaise, 
salt and pepper. Spread on one slice of bread; top 
with one slice of liverwurst. Add second slice of 
bread, add liverwurst and top with lettuce and 
tomato. Top with third slice of bread. 

—Angela Maryanski, Springfield 










THE MRS. A.R. FISHER SPECIAL 

- WEEKLY WINNER 

6 W illiams ' hamburger buns 
1 cup cubed Cheddar cheese 
1/2 small onion 
1/2 green pepper 

1 /4 cup pitted ripe olives 

2 hard cooked eggs 
Dash of pepper 

1 teaspoon prepared mustard 

3 slices crisp cooked bacon, crumbled 
1 10-1/2 oz. can of Frito Bean Dip 

Finely chop cheese, onion, green pepper, eggs and 
olives separately. Place chopped ingredients into 
mixing bowl, add pepper, mustard, crumbled bacon 
and bean dip. Mix well. Place bottom halves of 
Ufilliiims' buns on cookie sheet. Spoon mixture 
onto buns and broil about 4 inches from heat until 
the cheese begins to melt. Top with heated top half 
of bun. Serve hot. 


—Mrs. A.R. Fisher, Albany 


MUSHROOM SANDWICH 

1 loaf Williams' sandwich bread 

1 can cream of mushroom soup, undiluted 

2 teaspoons chopped onion 

1 Tablespoon chopped black olives 
1 teaspoon soy sauce 
1 cube margarine, melted 

Remove crusts from bread. With rolling pin, flatten 
each slice of bread. Mix together soup, onion, olives, 
and soy sauce. Spread mixture on bread slices. Roll 
each slice up firmly. Roll in margarine. Place in 
baking pan and bake at 350°F. for 20 to 25 minutes. 

- Leanne Sorrells, Springfield 
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MUSHROOM SPECIAL 

6 thick slices Williams' Parisian French bread, 
toasted 
6 cube steaks 

1/2 cup chopped green pepper 
1/2 cup chopped onion 
1/2 cup chopped celery 
1/2 cup chopped mushrooms 
8 Tablespoons flour 
4 cups beef broth 
2 Tablespoons parsley 
1/2 cup Parmesan cheese 

Saute onion, celery, green pepper and mushrooms in 
margarine. Add flour and cook 1 minute. Add beef 
broth and stir until thick. Remove from heat and add 
parsley. Sprinkle toast with cheese. Brown cube 
steaks quickly and place on toast. Spoon sauce over 
the 6 sandwiches. 


— Mrs. Ivan Luman, Salem 


OLD VOS SPECIAL 


2 slices Williams' bread 
Margarine 

1/2 avocado, mashed 
Salt and pepper 

3 slices bacon, fried 
1/2 cucumber, sliced 

Marinate cucumbers in oil and vinegar for 1S minutes. 
Butter bread lightly. Mix salt and pepper with 
avocado and spread on one piece of bread. Cover with 
fried bacon and top with marinated cucumbers. Close 
sandwich and cut diagonally. 

— John Vosmer, Eugene 
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PEANUT BUTTER AND APPLE 

2 slices Williams' bread 
Peanut butter 
6 thin slices of apple 

Spread a thin layer of peanut butter on one slice of 
bread. Top with apple slices and cover with slice of 
bread. 


—Dave Smurthwaite, Eugene 


i 

POOR MAN’S PIZZA f 

6 slices Williams' bread 
Tomato sauce 
Mushrooms 

Grated jack cheese *■ 

Grated Mozzarella cheese 

Minced onion 

Garlic powder 

Italian seasoning 

Toast bread. Spoon tomato sauce on each dice of 
bread. On top of sauce, place cheeses, onion, and 
mushrooms. Sprinkle with garlic powder and Italian 
seasoning. Place on cookie sheet and broil until hot 
and bubbly. 

— Barbara Herrick, Central Point 


56 





POPEYE CRUNCH SANDWICH 
Williams bread 

1/4 cup cooked mushrooms, diced fine 
2 cups fresh spinach, washed, dried, chopped fine 
1/4 cup water chestnuts, drained, sliced thin 
1/8 cup radishes, sliced very thin 

2 hard-cooked eggs, chopped 

1/2 cup drained fresh bean sprouts 

3 slices bacon, fried crisp and crumbled 
1/2 cup ham, chopped 

Toss all ingredients together except bread. 

Mix together well: 

1 /2 cup mayonnaise i 

1/4 cup bacon drippings 
1/8 cup catsup 
1 Tablespoon onion juice 
1 Tablespoon Worcestershire sauce 

Pour sauce mixture over vegetables and meat. Chill. 
Spread on buttered slices of bread. Top each with a 
pickle. 


— Carmen Mary McGoran, Eugene 


RICH MAN’S POOR BOY 

l' loaf W illiams Parisian French bread, cut length¬ 
wise 

1 clove garlic 

1/2 cup thinly sliced ripe olives 

1 medium red onion, sliced thin 

2 tomatoes, sliced thin 
Artichoke hearts, halved 
Salt and pepper 
Rolled or flat anchovies 
Italian dressing 
Lettuce 

Rub bread with cut garlic clove. Place on bottom slice 
of bread the next four ingredients. Season to taste. 
Add anchovies, spacing evenly. Drizzle salad dressing 
over sandwich bottom. Add lettuce and the top half 
of bread. Wrap in foil and place under a heavy weight 
for 30 minutes. 


— Mrs. C. D. Fisher, Eugene 
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SANDWICH DESSERT 

2 slices Williams' bread 
1/2 banana 

Crunchy style peanut butter 
Chocolate syrup or chocolate bar 

Spread peanut butter on both sides of bread. If using 
chocolate syrup, mix with peanut butter. Add choco¬ 
late bar. Cut bananas in slices and put them on top of 
chocolate. Top with second slice of bread. 

- Donna Kaye, Newport 


SNACK TIME SANDWICH 

Williams' bread 
3 oz. cream cheese, softened 
1/3 cup chopped nuts 
3 tablespoons orange marmalade 
1/3 cup chopped dates 

Combine all ingredients except bread. Spread on 
bread and cut sandwich into fourths or into strips. 

— Mrs. Oliver Becker, Silverton 
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SOMETHING SPECIAL 

1 slice William* cracked wheat bread 

1 slice tomato 

2 slices cheese, Cheddar and Swiss 
Lettuce, shredded 

Sunflower seeds 

Mayonnaise 

Salt and pepper 

Schilling Romano cheese spice 

Alfalfa sprouts 

Spread bread with mayonnaise. Cover with nuts, 
lettuce, tomato, and cheese. Bake in 400°F. oven 
until cheese melts. Top with alfalfa sprouts. 

— Robert Meredith, Eugene 


y 


| 

j 


59 









NOTES 





























